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Means for Solving the Problem 

[0007] In order to achieve the above object, a steam cooker according to the present 

invention comprises the following constituents: 

(a) a cooking chamber in which foods are put; 

(b) a steam generator; 

(c) a sub-cavity provided on a ceiling of the cooking chamber; 

(d) steam heating means disposed in the sub-cavity for heating steam introduced to the 
sub-cavity so that the steam becomes superheated steam; 

(e) a top blowhole which is provided on the ceiling of the cooking chamber, the top 
blowhole directed to the foods put in the cooking chamber; and 

(f) a blower for blowing superheated steam downward from the top blowhole with 
force so that the superheated steam reaches the bottom of the cooking chamber. 

[0008] With this configuration, steam is blown from the top blowhole provided on the 

ceiling of the cooking chamber and a steam supply pipe is not disposed in a lower 
position in the cooking chamber, so that the steam cooker is preferable as a cooker for 
home-use from an aesthetic viewpoint. Since the superheated steam is blown with 
force so as to reach the bottom of the cooking chamber, the steam forcefully strikes 
foods put at a level higher than the bottom of the cooking chamber, and foods are 
rapidly heated. 

[0009] The basic concept of the steam cooker of the present invention is to intensely 

heat foods by making the superheated steam come into direct contact with foods, 
rather than to raise the temperature of the whole cooking chamber for cooking, thereby 
the heat energy is concentrated on foods and cooking can be performed efficiently. 

[0010] The steam generated by the steam generator is introduced into the sub-cavity 
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provided adjacent to the cooking chamber and heated there to become superheated 
steam, and is then blown from the top blowhole. This makes it possible to raise the 
temperature of the steam to desired level at a place just adjacent to the cooking 
chamber, making heat loss during gas transfer small. 
[0011] Moreover, since the steam heating means is disposed in the sub-cavity, the 

steam introduced into the sub-cavity can be efficiently heated to become superheated 
steam. 

[0012] Moreover, since the sub-cavity is provided on the ceiling of the cooking 

chamber, it is possible to blow the superheated steam in the sub-cavity right 
downward so as to make it reach the foods. This reduces the amount of energy lost 
from the superheated steam by the time it reaches the foods. 

[0013] Moreover, since the top blowhole is directed to the foods put in the cooking 

chamber, the foods can be intensely heated. 

[0014] Moreover, since the top blowhole is provided on the ceiling of the cooking 

chamber, a pipe system for steam supply does not become uncovered in the cooking 
chamber. Thus, the steam cooker can attain an appearance suitable for a cooker for 
home-use. 

[0015] In the above steam cooker according to the present invention, the top blowhole 

is disposed at the center portion of the ceiling. 

[0016] With this configuration, since the top blowhole is disposed at the center 

portion of the ceiling, superheated steam blown downward strikes foods, then deflects 
from the downward current, and then turn round upward. Since superheated steam is 
lighter than air, this change of direction takes place in a natural course resulting in 
formation of convection current in the cooking chamber. The convection current 
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makes the superheated steam jet from the top blowhole continuously strike foods to 
rapidly transmit a large quantity of heat, while the temperature in the cooking chamber 
is maintained at desired level. 

[0017] In the above steam cooker according to the present invention, the top blowhole 

is directed right downward. 

[001 8] With this configuration, since the top blowhole is directed right downward, the 

jet direction of superheated steam is matched with the vertical axis, which is a 
reference of the geometrical shape of the cooking chamber, and orderly convection 
current can be generated. When foods are put right below the top blowhole, heat can 
be efficiently transmitted to foods. 

[0019] In the above steam cooker according to the present invention, the top blowhole 

consists of plurality of perforations, and the perforations are disposed so as to spread 
over foods that foods are substantially wrapped by superheated steam blown from the 
top blowhole. 

[0020] With this configuration, since the top blowhole consists of plurality of 

perforations, and the perforations are disposed so as to spread over the foods that 
foods are substantially wrapped by superheated steam blown from the top blowhole, 
superheated steam strikes the whole top face of foods. Because wide area of foods is 
struck by superheated steam, heat of the superheated steam is quickly and efficiently 
transmitted to foods. 

[0021] In the above steam cooker according to the present invention, the perforations 

of the top blowhole are disposed comparatively densely in the center portion and 
comparatively sparsely in the peripheral portion. 

[0022] With this configuration, since the perforations of the top blowhole are disposed 
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comparatively densely in the center portion and comparatively sparsely in the 
peripheral portion, the superheated steam current has weakened downward force at its 
peripheral portion, thereby up-flow of the superheated steam is not hindered and a 
distinctive convection current is formed. 

[0023] In the above steam cooker according to the present invention, the top blowhole 

is formed in a partition panel between the sub-cavity and the cooking chamber. 

[0024] With this configuration, since the top blowhole is formed in a partition panel 

between the sub-cavity and the cooking chamber, the superheated steam in the sub- 
cavity can enter the cooking chamber passing the shortest distance. 

[0025] In the above steam cooker according to the present invention, both sides of the 

partition panel wear dark color. 

[0026] With this configuration, since both sides of the partition panel wear dark color, 

heat in the sub-cavity is easily absorbed from one side of the partition panel and is 
radiated from the other side into the cooking chamber. Consequently, temperature 
rise in the sub-cavity and the outer surface of the sub-cavity becomes modest resulting 
in improved safety. One the other hand, the heat in the sub-cavity is transferred to 
the cooking chamber via the partition panel, and foods are heated more efficiently. 

[0027] In the above steam cooker according to the present invention, a blower forcibly 

feeds steam generated by the steam generator to the top blowhole. 

[0028] With this configuration, since there is provided the blower forcibly feeding 

steam generated by the steam generator to the top blowhole, superheated steam jet 
with enough momentum to reach the bottom of the cooking chamber can easily be 
obtained. 

[0029] Moreover, the steam introduced to the sub-cavity is heated to become 
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superheated steam and is then expanded, giving greater momentum to the steam jet. 
This complements the benefit of the forced steam feeding performed by the blower. 

[0030] In the above steam cooker according to the present invention, the blower and 

the steam generator are disposed within an external circulation path communicating a 
suction port provided in the cooking chamber with the top blowhole. 

[0031] With this configuration, since the blower and the steam generator are disposed 

within an external circulation path communicating a suction port provided in the 
cooking chamber with the top blowhole, thereby the superheated steam blown into the 
cooking chamber passes through the external circulation path and returns to the 
cooking chamber. 

[0032] Different from the case of continuously blowing steam in one-way, the steam 

generator of high performance is not required, and thereby the steam cooker is suitable 
for home-use. Since the blower forces steam to return to the cooking chamber, the 
superheated steam can be blown through the top blowhole with force. 

[0033] In the above steam cooker according to the present invention, the suction port 

is disposed at a lower part of the cooking chamber. 

[0034] With this configuration, since the suction port is disposed at a lower part of the 

cooking chamber, superheated steam jet travels straight without being deflected to 
strike foods, and then, is sucked into the suction port. Thus, the capability of 
transmitting heat to foods is maintained at high level. Since the superheated steam 
blown from above is sucked into the suction port at the lower part, when the door is 
opened, the superheated steam will not flow toward the user aggressively, making the 
safety level of the steam cooker high. 

[0035] In the above steam cooker according to the present invention, the suction port 
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is disposed at an upper part of the cooking chamber. 
[0036] In this configuration, since the suction port is disposed at an upper part of the 

cooking chamber, superheated steam is sucked into the blower from the upper corner 
of the cooking chamber where the convection stagnates. Therefore, the convection 
current is not easily be disturbed, and a cycle, in which superheated steam blown 
downward strikes foods, then deflects from the downward current, and then turn round 
upward, and thereby forming convection current, is stably maintained. 

Advantages of the Invention 

[0037] According to the present invention, since steam jet is blown from the top 

blowhole provided at the top part of the cooking chamber so as to reach the bottom of 
the cooking chamber, and the steam jet forcefully strikes foods put at a level higher 
than the bottom of the cooking chamber, the heat energy is concentrated on foods and 
cooking is performed efficiently. The blower and the steam generator are disposed 
within an external circulation path communicating 
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CLAIMS 

[1 ](Amended) A steam cooker comprising: 

(a) a cooking chamber in which foods are put; 

(b) a steam generator; 

(c) a sub-cavity provided on a ceiling of the cooking chamber; 

(d) steam heating means disposed in the sub-cavity for heating steam introduced to the 
sub-cavity so that the steam becomes superheated steam; 

(e) a top blowhole which is provided on the ceiling of the cooking chamber, the top 
blowhole directed to the foods put in the cooking chamber; and 

(f) a blower for blowing superheated steam downward from the top blowhole with 
force so that the superheated steam reaches a bottom of the cooking chamber. 

[2](Amended) The steam cooker according to claim 1, wherein 

the top blowhole is disposed at a center portion of the ceiling. 

[3](Amended) The steam cooker according to claim 2, wherein 
the top blowhole is directed right downward. 

[4] (Amended) The steam cooker according to claim 3, wherein 

the top blowhole consists of plurality of perforations, and the perforations are disposed 
so as to spread over foods that foods are substantially wrapped by superheated 
steam blown from the top blowhole. 

[5](Amended) The steam cooker according to claim 4, wherein 
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the perforations of the top blowhole are disposed comparatively densely in the center 
portion and comparatively sparsely in the peripheral portion. 



[6](Amended) The steam cooker according to claim 1, wherein 

the top blowhole is formed in a partition panel between the sub-cavity and the cooking 
chamber. 

[7] (Amended) The steam cooker according to claim 6 5 wherein 
both sides of the partition panel wear dark color. 

[8](Amended) The steam cooker according to claim 1 5 further comprising: 

a blower for forcibly feeding steam generated by the steam generator to the top 
blowhole. 

[9] (Amended) The steam cooker according to claim 8 5 wherein 

the blower and the steam generator are disposed within an external circulation path 
communicating a suction port provided in the cooking chamber with the top 
blowhole. 

[10](Amended)The steam cooker according to claim 9, wherein 

the suction port is disposed at a lower part of the cooking chamber. 

[1 l](Amended)The steam cooker according to claim 9, wherein 

the suction port is disposed at an upper part of the cooking chamber. 
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[12](Cancelled) 



[13] (Cancelled) 



[14] (Cancelled) 



[15] (Cancelled) 
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